Coltman’s

KITCHEN, DELI & BAR

Soups
Chicken soup with herb dumplings
Freshly made soup of the day
Deli soup and sandwich combo
(Soup of the day and one of our deli sandwiches)

6.95
5.30
10.40

Giant Bruschetta
Ideal for sharing
Mozzarella cherry vine tomato, basil, rocket & balsamic
Prosciutto, cherry vine tomato, parmesan, rocket & balsamic

14.65
15.75

Cold deli platters
Ideal for sharing (served with toasted breads)
Platter of cheeses with pickle, chutney & antipasti
Platter of cold meats and charcuterie with pickle, chutney & antipasti
Platter of grilled & marinated vegetables, with pickle, chutney & antipasti
Combination platter with pickle, chutney & antipasti
meat/cheese, meat/grilled vegetable or cheese/vegetable

16.65
16.65
15.60
18.25

Sandwiches
Coltman’s club
Chicken, bacon, egg and avocado
Bookmakers
Minute steak, bacon, onions, tomato, mushrooms, egg and béarnaise sauce
Scotch beef burger
½ pound Angus burger, taleggio, pancetta and sautéed potatoes
Grilled portobello mushroom burger
avocado, Swiss cheese and red onion
Fish Dog
Crispy polenta battered white fish, brioche bun, Cajun spiced potatoes, coriander & avocado salsa
Cubanos
Toasted sandwich with slow cooked pork shoulder, salami, pickle, swiss cheese & mustard

15.60
16.65
16.10
13.90
15.30
15.30

Loaded Fries
*With sweet potato fries

+1.00

Fried chicken
Buffalo dressing, blue cheese sauce, pickles & crispy onions
BBQ Chipotle Pulled Pork
Sour cream & guacamole
Feta & Kalamata olive
Tomato, cucumber, red onion & tzatziki

6.95
6.95
5.95

We only use fresh produce and due to seasonality, and availability, the content of our dishes may vary
We use nuts and common allergens in our kitchen, traces may be present in our dishes and not all ingredients are listed.

YOU MUST INFORM US PRIOR TO ORDERING, IF YOU HAVE A FOOD INTOLERANCE,
ALLERGY OR SPECIFIC DIETARY REQUIREMENT

Salads

small / large

Sweet potato wedges, saffron and orange yoghurt and toasted seeds
Hot smoked salmon, new potatoes and watercress salad, horseradish cream
Pink grapefruit, fennel, quinoa and mint, grilled haloumi
Superfoods salad, organic egg, avocado, pomegranate, balsamic, radish, raw beets,
sprouting broccoli, kale, roquette, artichoke hearts
Salad of the day (choose from our deli selection)
Savoury tart of the day & deli side salad combo (choose from our deli selection)
*Add chicken breast or fillet of today’s fish

8.20 / 10.60
11.20 / 13.60
9.20 / 11.25
10.10 / 12.60
7.50 / 10.50
9.95
6.50

Fish
Salmon fishcake, buttered spinach, mustard cream
Grilled smoked haddock, braised cabbage, sauteed potato, soft poached egg,
mature cheddar crumb

16.65
17.15

Meat
Lambs liver, chive mash, crispy bacon, red onion gravy
Cumbrian chicken, cocotte potatoes, woodland mushrooms, and leeks
Grilled Scotch rib eye steak, lyonnaise potatoes, béarnaise sauce

15.60
18.20
31.10

Vegetarian
Salt and pepper tofu, Singapore style noodles
Crispy gnocchi, butternut squash and walnuts, sage butter

16.10
16.10

Sides
Bread selection
Fries
House salad
Buttered French beans & pancetta

2.10
3.95
4.25
4.25

Mixed olives
Sweet potato fries
Lyonnaise potatoes

4.25
4.95
4.25

Desserts
Milk chocolate and caramel tart, peanut butter ice cream
Black tea sticky toffee pudding, salted butterscotch sauce and clotted cream
Coconut and chia pudding, walnut popcorn, coconut ice cream
Pineapple and passion fruit mess, Swiss meringue, Chantilly cream
Selection of homemade ice creams & sorbets
Ice cream: Vanilla, Chocolate, Strawberry, Rum & Rasin, Marmalade, Mascarpone
Vegan Coconut ice cream, Vegan Chocolate ice cream
Sorbets: Mango, Bramble, Lemon, White Peach, Passionfruit
Selection of farmhouse cheeses

8.05
8.05
8.05
8.05
4.25 2 scoops
6.35 3 scoops

10.70

We only use fresh produce and due to seasonality, and availability, the content of our dishes may vary
We use nuts and common allergens in our kitchen, traces may be present in our dishes and not all ingredients are listed.

YOU MUST INFORM US PRIOR TO ORDERING, IF YOU HAVE A FOOD INTOLERANCE,
ALLERGY OR SPECIFIC DIETARY REQUIREMENT

